§590.506

of the product, including warehouse in-
ventory receipts, until such time as
product is pasteurized, repasteurized,
or heat treated. The containers of such
nonpasteurized or salmonella positive
product shall be marked with the iden-
tification mark shown in Figure 3 of
§590.415.

(3) Notwithstanding the provision of
paragraph (0)(2) of this section, nonpas-
teurized salted egg products containing
10 percent or more salt added may be
shipped from an official plant directly
to a manufacturer of acidic dressings
only under the following provisions:

(i) Before such shipment is made, the
manufacturer of the acidic dressing
shall apply in writing and receive per-
mission from the Administrator to re-
ceive and use unpasteurized egg prod-
ucts. The applicant shall sign a written
statement containing the specification
for the treatment of the nonpasteur-
ized egg product in a manner that will
insure that viable salmonella micro-
organisms are destroyed, and such
processing treatment shall be approved
by the Administrator prior to use.

(ii) Product shall be shipped under
seal from the official plant, accom-
panied by an official USDA certificate
stating that the product is nonpasteur-
ized and for use in acidic dressings
only.

(iii) The applicant shall acknowledge
receipt of each shipment by indicating
on the reverse side of the USDA certifi-
cate. “The quantity of nonpasteurized
egg product stated on this certificate
was received at ,”’ the blank
being filled in with the name and ad-
dress of the receiving company and the
date and signature of the person com-
pleting the form. The certificate shall
be returned to the USDA inspector at
the origin plant.

(iv) The acidic dressing manufacturer
shall maintain processing records indi-
cating the use of each shipment of
unpasteurized salted product and the
code lots of acidic dressing into which
it was processed. Records of the pH and
the acidity expressed as percent acetic
acid of each code lot shall be main-
tained. The records shall also dem-
onstrate that the acidic dressing was
held 72 hours prior to shipment. These
records shall be maintained for 2 years
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and shall be available for inspection by
a representative of the Department.

(v) Each container of salted egg prod-
uct shipped from the official plant
shall be labeled as required in §590.411,
and shall bear the words ‘‘Caution—
this egg product has not been pasteur-
ized or otherwise treated to destroy
viable salmonella microorganisms,”
and shall bear the official identifica-
tion shown in figure 4 of §590.415.

(p) Air which is to come in contact
with product or with product contact
surfaces shall come from approved fil-
tered outside air sources.

(g) All liquid and solid waste mate-
rial in the official plant shall be dis-
posed of in a manner approved by the
Administrator to prevent product con-
tamination and in accordance with ac-
ceptable environmental protection
practices.

[36 FR 9814, May 28, 1971, as amended at 37
FR 6658, Apr. 1, 1972; 40 FR 20059, May 8, 1975.
Redesignated at 42 FR 32514, June 27, 1977,
and further redesignated at 46 FR 63203, Dec.
31, 1981, as amended at 47 FR 745, Jan. 7, 1982;
60 FR 49170, Sept. 21, 1995]

§590.506 Candling and transfer-room
facilities and equipment.

(a) The room shall be so constructed
that it can be adequately darkened to
assure accuracy in removal of inedible
or loss eggs by candling. Equipment
shall be arranged so as to facilitate
cleaning and the removal of refuse and
excess packing material.

(b) The construction of the floor shall
allow thorough cleaning. The floors
shall be of water-resistant composition
and provided with proper drainage.

(c) An approved exhaust system shall
be provided for the continuous removal
directly to the outside of any steam,
vapors, odors, or dust in the room. The
room shall be maintained at reasonable
working temperatures during oper-
ations.

(d) Candling devices of an approved
type shall be provided to enable can-
dlers to detect loss, inedible, dirty
eggs, and eggs other than chicken eggs.

(e) Leaker trays shall be made of a
material and of such design that is con-
ducive to easy cleaning and sanitizing.

(f) Containers made of a material and
of such design that are conducive to
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easy cleaning shall be provided for in-
edible eggs. All such containers shall
be conspicuously marked.

(g) Containers made of a material
and of such design that are conducive
to easy cleaning shall be provided for
trash unless clean, disposable con-
tainers are furnished daily.

(h) Shell egg conveyors shall be con-
structed so that they can be thor-
oughly cleaned.

[36 FR 9814, May 28, 1971, as amended at 37
FR 6659, Apr. 1, 1972. Redesignated at 42 FR
32514, June 27, 1977, and further redesignated
at 46 FR 63203, Dec. 31, 1981, as amended at 60
FR 49170, Sept. 21, 1995]

§590.508 Candling and transfer-room
operations.

(a) Candling and transfer rooms and
equipment shall be kept clean, free
from cobwebs, dust, objectionable
odors, and excess packing materials.

(b) Containers for trash and inedible
eggs shall be removed from the can-
dling rooms as often as necessary but
at least once daily; and shall be
cleaned and treated in such a manner
as will prevent off odors or objection-
able conditions in the plant.

(c) Shell eggs shall be handled in a
manner to minimize sweating prior to
breaking.

(d) Shell eggs with extensively dam-
aged shells, unless prohibited under
§590.510(d), shall be placed into leaker
trays and shall be broken promptly.

§590.510 Classifications of shell eggs
used in the processing of egg prod-
ucts.

(a) The shell eggs shall be sorted and
classified into the following categories
in a manner approved by the National
Supervisor:

(1) Eggs listed in paragraph (d) of this
section.

(2) Dirty.

(3) Leakers as described in paragraph
(c)(2) of this section.

(4) Eggs from other than chicken;
duck, turkey, guinea, and goose eggs.

(5) Other eggs—satisfactory for use as
breaking stock.

(b) Shell eggs having strong odors or
eggs received in cases having strong
odors shall be candled and broken sepa-
rately to determine their accept-
ability.

§590.510

(c) Shell eggs, when presented for
breaking, shall be of edible interior
quality and the shell shall be sound
and free of adhering dirt and foreign
material, except that:

(1) Checks and eggs with a portion of
the shell missing may be used when the
shell is free of adhering dirt and for-
eign material and the shell membranes
are not ruptured.

(2) Eggs with clean shells which are
damaged in candling and/or transfer
and have a portion of the shell and
shell membranes missing may be used
only when the yolk is unbroken and
the contents of the egg are not exuding
over the outside shell. Such eggs shall
be placed in leaker trays and be broken
promptly.

(3) Eggs with meat or blood spots
may be used if the spots are removed in
an acceptable manner.

(d) All loss or inedible eggs shall be
placed in a designated container and be
handled as required in §590.504(c). Ined-
ible and loss eggs for the purpose of
this section and §590.522 are defined to
include black rots, white rots, mixed
rots, green whites, eggs with diffused
blood in the albumen or on the yolk,
crusted yolks, stuck yolks, developed
embryos at or beyond the blood ring
state, moldy eggs, sour eggs, any eggs
that are adulterated as such term is de-
fined pursuant to this part, and any
other filthy and decomposed eggs in-
cluding the following:

(1) Any egg with visible foreign mat-
ter other than removable blood and
meat spots in the egg meat.

(2) Any egg with a portion of the
shell and shell membranes missing and
with egg meat adhering to or in con-
tact with the outside of the shell.

(3) Any egg with dirt or foreign mate-

rial adhering to the shell and with
cracks in the shell and shell mem-
branes.

(4) Liquid egg recovered from shell
egg containers and leaker trays.

(5) Open leakers made in the washing
operation.

(6) Any egg which shows evidence
that the contents are or have been ex-
uding prior to transfer from the case.
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